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EDITORIALS 


THE SHAPE OF THINGS TO COME 
Florida, May 25, 1950 


The Canning Trade 
South Gay Street 
Baltimore, Md. 


Dear Sirs:- 


I am soliciting information and if you can help us it will be 
greatly appreciated. 

The Wage & Hour 75 cents per hour minimum is a matter 
that has handicapped us for the following reasons. 


We pay our peelers 20 cents per bucket for peeling, before 
employing them we ask how much experience they have 
had in the peeling of Tomatoes and then try them out at 
the peeling table at which time they show that they can do 
four to five buckets per hour, which is more than sufficient 
to pay the hourly wage of 75 cents, some of them on the 
try-out earn as much as $1.00 per hour and some $1.20 
per hour. 


2. After they are in the plant some time we _ notice 
that they come and go as they please, stop for several 
lunches each morning and afternoon, stop to take their 
smokes and their snuff, leaving the table as they please 
and when they think they have earned enough for any one 
day, just leave their cards in the box and walk out of the 
plant. We have no control over this situation as they are 
supposed to be working per bucket basis, yet the hourly 

. Wage law requires the payment of 75 cents, whether they 
do one bucket or six buckets within the hour. 

3. Normally we employ about 40 peelers, this season endeav- 
oring to comply with the regulations, we have had to turn 
this employment over to the extent that we have employed 
in the neighborhood of 250 different peelers, letting out 
tho-e from time to time that will not remain at the peeling 
table to perform the required at least 4 buckets per hour. 

4. It has gotten to a stage where we are compelled to shut 
down completely as no cannery could afford to pay any 
peeler 75 cents for peeling one or two buckets of tomatoes 
per hour, 

Any in!ormation that you may be able to pass along advising 

What other canners are doing in this respect will be greatly 

apprecia. ed, 


THE CANNING TRADE 


Yours very truly, 


June 5, 1950 


Man has been looking for the answer to this human 
behavior pattern since time eternal. Many beautiful 
thoughts have been expressed on the virtues and 
rewards of “giving” in preference to “taking”; of the 
self-satisfaction and inner pride in a job well done. 
Actually there have been times when it was thought 
that this philosophy might prevail. But in recent 
years the modern proponents of greed and self-inter- 
est, backed and encouraged by the government itself, 
have promoted the theory that “it’s the green stuff that 
counts” and they have convinced a great many people 
that the less work done for that “green stuff’ the 
sweeter it is—to a point even that it isn’t necessary to 
work at all. 


Possibly we can help our correspondent in his im- 
mediate problem and we do hope others will offer solu- 
tions through this publication. But we do suggest 
that, unless we are able in some measure to redirect 
the fundamental thinking of our people back to the 
golden rule, our welfare government will find it neces- 
sary, as planned, to take over the jobs we are unable to 
do by our own confession. 


Actually, mechanical tomato picking machines would 
solve our correspondents problems. Unfortunately the 
development of these machines has been a bit late to 
help many canners this season. Or possibly too many 
canners have been unwilling to believe the impossible 
has been accomplished. At any rate tomato canners 
will this year at least have to figure out a way of 
encouraging his peelers to try to earn more than the 
minimum 75 cents 


Our correspondent’s letter suggests to us that pos- 
sibly he has not raised his piece rate high enough to 
encourage the average or better peelers. The rate of 
peeling varies, of course, according to the condition 
of stock, the scalding job, etc., but it is generally con- 
sidered that an average of 3 - 16 qt. buckets per peeler 
per hour is a pretty good average for a plant. If that 
is true then the piece rate should be stepped up to at 
least 30 cents per bucket to encourage the better peel- 
ers. Otherwise why work? Remember last year only 
the better peelers averaged 75 cents an hour. This year 
the poorest must average that—in other words average 
peelers should earn about $1.00, the best peelers about 


(Continued on page 6) 
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TECHNOLOGICALLY SPEAKING 


By MAURICE SIEGEL and LeROY V. STRASBURGER 


This column will appear at least once a month. Canners 
with problems pertaining to the chemistry and bacteriology 
of food, including sanitation and waste disposal, are freely 
invited to submit their questions to the authors—Address: 
“Technologically Speaking” c/o this publication. 


UNSTEMMED UNITS IN FANCY CANNED GREEN 
AND CANNED WAX BEANS 


The feredal minimum standards of quality for canned green 
and canned wax beans limits the number of “Unstemmed Units” 
to six per twelve ozs. of drained weight. This is causing much 
concern to packers of fancy canned green and canned wax beans 
because of the mechanical difficulties involved in the removal 
of the ‘““Unstemmed Units” during the preparation of the beans 
for canning. 


“Unstemmed Units” are units consisting of all, or a part, of 
the stem that connects the pod with the vine. 


It is an acknowledged fact that the appearance and eating 
quality of canned green or wax beans is impaired by the pres- 
ence of unstemmed units. The major difficulty, however, is not 
with the connecting tissue or stem but with the “crown” which 
often remains attached to the pod and in this state is character- 
ized as an unsnipped unit. In good canning practice every effort 
is made to properly snip the beans using mechanical snippers 
followed by manual inspection but even under optimum condi- 
tions it is often quite difficult to properly snip No. 1 or No. 2 
sieve beans because of their size and tenderness. 


During the snipping operation the stem is removed but invari- 
ably the tender crown remains attached to the pod. To detach 
the crown manually from the pods is both difficult and costly. 
In addition, many of these beans are difficult to detect on the 
inspecton belt because of their small size (crown). 


This condition was presumably recognized during the hearings 
on the “Standard of Indentity and Quality for Canned Green 
and Canned Wax Beans”, as the “finding of fact’? expressed the 
following, “In good canning practice an effort is made to remove 
stems as completely as possible but this is done by machines 
which do not always effect a complete removal of the stems from 
all of the pods. These machines are least effective with small 
pods. It is impractical to set separate limits based on different 
sieve sizes... .” 


LARGER BEANS SNIP MORE EFFICIENTLY 


As the maturity of the beans increases, more efficient snipping 
is accomplished and there will be less chances of the pods retain- 
ing the crown portion. Impairment to the eating quality become 
more pronounced with increasing sieve sizes and will be reflected 
in the toughness of the attached crown portion. Where the one 


and two sieve beans retain the crown, the tenderness fails ty 
accentuate the defect. 


To substantiate this fact, reference is made to the grading 
standards of the Production and Marketing Administration 
which defines the term “fancy”. U.S. Grade A or U. S. Faney 
is a quality of canned beans that possess similar characteristics: 
possess a normal flavor and odor; are not materially affected 
in appearance by sloughing of the epidermis; are very young 
and tender and are of such quality with respect to clearness of 
liquor, uniformity of color and absence of defects as to score not 
less than 90 points when scored in accordance with scoring sys- 
tem outlined in this section.” 


Since unstemmed units are designated as a defect, it is there. 
fore scored under the factor of “Absence of Defects” and which 
will limit the number of such unstemmed units for a fancy 
classification. 


This limit is stated as “not more than 4 unstemmed units or 
4 detached stems or any combination of not more than 4 
unstemmed units and detached stems” (based on 12 ounces of 
drained wt.). It is apparently the opinion of the grading serv- 
ice therefore that the presence of 4 units with attached crowns 
only will not impair the quality and appearance sufficiently to 
remove the beans from the fancy classification. 


The effect of this limiting tolerance of 6 unsnipped units per 
12 ounces of drained weight of beans is to bear more heavily 
on small sieve beans than on the larger sieve sizes. Undoubt- 
edly, there should be a differentiation between unsnipped units 
with only crowns attached and those with attached stems. This 
would tend to alleviate a real problem that confronts the pack- 
ers of high quality canned green and canned wax beans. 


EDITORIALS 


(Continued from page 5) 


$1.25. These are hard lines but it’s just about what 
75 cents an hour minimum means. Bear in mind also 
that the rates of other employees will have to be a(- 
justed upwards accordingly if you would have peace in 
your plant. When that is settled, then figure out how 
the tomatoes can be sold at a price that will keep the 
consumer happy. Let us have your idea. 


Or perhaps our correspondent and others might 
profit by the experience of a Pennsylvania Tomato cal- 
ner visiting our office today. This man several years 
ago put his peelers on an hourly basis instead of a piece 
work basis. That would take supervision of course 
and probably a lot of hiring and firing to boot. But 
the first thing this canner noticed was that instead of 
hauling three truckloads of waste away from the cal- 
nery, he hauled but one under the hourly system. 
That’s a rather important consideration. 


It’s going to take a good bit of patience, expert 
psychology and careful handling to get volume out ol 
tomato peelers this year. Better training always helps 
and should help considerably more than usual this yea! 
particularly if daily or weekly high earnings are posted 
in a prominent place. Many of our readers have good 
ideas. Send them in for the benefit of all in this mos! 
serious situation. 
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to NEW PROCESS PRINCIPLE f e h h 
SPEEDS COOK Processes for Spinach & Other Greens 
ng A new principle for agitating in pro- 
ion cessing of canned foods which enables On April 5, 1950, the N.C.A. Process- when vacuum packing or steam flow 
the use of higher temperatures with a itt Mate! Con: 1 P 
ey ‘ ; ing Committee on Foods in Metal Con closure is practiced, the closing tempera 
es: resultant tainers approved the following process ture is the major factor influencing the 
ted sterilize Too oo on ic . fas suggestions for publication in the 7th final vacuum obtained in the cans and 
‘ developed by 7 ontinental Can Company Edition of Bulletin 26-L, Processess for is an important consideration in prevent- 
ing and was described by Dr. L. E. Clifcorn Low-Acid Canned Foods in Metal Con- ing undue can strain or damage during 
of at the Institute of Food Technology tainers, scheduled for release by Na- processing and cooling. The closing tem- 
not meeting in Chicago, May 23. tional Canners Association. perature must be sufficiently high to 
ys- Ever since the introduction of the The initial temperatures specified satisfy these needs, and this _ will, in 
pressure retort, which allows the use of designated the average temperature of many instances, result in initial tem- 
higher temperatures in food processing the can contents at the time steam is peratures considerably above the mini- 
re. than possible with boiling water cooks, turned on for the process. Just prior to mum specificed as a prerequisite to the 
ich a major problem in processing sealed the start of the process, the contents of processes listed. 
ney fp tins has been that of rapid sterilization the container used for checking the 
in order to retain highest product qual- SPINACH OR OTHER GREENS 
: itive value, and doing it in stirred an e temperature determined. 
to prevent local This container should be representative cooks net 
ing or scorching. The Continental prin- of the coldest cans in the retort load and 
n 4 ciple overcomes this problem. should have an initial temperature equal ning to use a continuous cooker Should 
3 of to or greater than the initial tempera- consult laboratory connected with the 
ery: The technique involves end-over-end ture specified. The initial temperature °#0'N8 industry. ; 
tie rotation of the sealed can during process- specified is to be regarded as a prerequi- Drained weight and net weight are of 
ing at a speed such that the centrifugal site minimum of the process suggested. determining importance with spinach 
y to foree acting upon the can approximates If a can is closed at a temperature and other greens and must be controlled 
the force of gravity. This permits heat higher than that of the canning room to ensure that the retort process will 
penetration at the most rapid rate in atmosphere and is then held for some carry the intended sterilizing efficiency. 
” products having one liquid component time in the room before it is processed, The maximum drained weight given can- 
vily and normal headspace. the contents will cool but the tempera- not be safely exceeded, and the net 
ubt- _ ; ture at the center of the can may not be Weight of contents should be at least that 
ris method not only permits,use of appreciably Tess than the closing tem- forthe respective can sizes, 
This perature. It is for this reason that, from Since blanched spinach tends to be- 
= the standpoint of Sterilization, the con- come stratified horizontally in cans 
of pan te cman. sak din oan tents of the container should be stirred larger than the No. 2, it is found that 
the or shaken and the initial average tem- heat penetration is more rapid when 
perature determined just prior to the these cans are processed on their sides 
, ; start of the process. rather than in the vertical position. 
Considerable improvement in the tex- Initial temperature should not be con- Therefore the process is shorter for cans 
ture, flavor, and color of many “heat sen- fused with closing temperature. Except processed in the horizontal position. 
sitive’ products has been achieved with 
no overcooking or scorching taking place. 
Thiamine retention in canned foods is SPINACH OR OTHER GREENS 
vhat significantly increased as compared to 
also @ conventional methods. The principle is Retort _Initial Maximum Minimum 
ad- @ particularly applicable to the larger can temper- temper- ‘drained net 
ein ‘2s, and now enables many products to ature ature Time weight weight 
pee be sterilized without danger of appreci- Can name Dimensions Deg. F. Deg. F. Min. Oz. Oz. 


able deterioration in quality. 


the 211x304 252 100 38 6.25 7.75 
Among the products materially bene- 


120 37 
ited by the end-over-end method of 140 35 
ight agitation during processing at high tem- No, ( Picnic) 211x400 252 100 38 8.0 10.0 
call- peratures are whole kernel corn, various 120 37 
ears milk products, pureed vegetables and the 140 35 
niece like, 301x411 252 100 40 11.5 15.0 
ur'se principle is the result of an ex- 
ensive study made into the basic prin- 
- ciples involved in agitating of cans dur- ai caineniienninsiinninasisnsii 307x409 252 100 50 14.5 18.0 
id 0 Ing processing of canned foods. 120 48 
can- 140 45 
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MOLD COUNT SCHOOL 140 50 
cpert No. 2% (vertical)........... 401x411 252 100 62 21.0 27.0 
it of The Technicians School annually held 120 59 
Ips ty the Indiana Canners Association in , 140 55 
he 4 cooperation with Purdue University for No. 10 (horizontal).......... 603x700 240 be = 66.0 100.0 
ye the purpose of trainin ici i 1 I 
( g technicians in 
pe Mold cont, will be held at Purdue, July 252 100 6566.0 (100.0 
1950. Those who plan to attend — No, 10 (vertical) 603x700 240 100 140 66.0 100.0 
mos! @ re requested to make their reservations 120 130 
at the Union Building, Fowler or Lahr 252 100 85 66.0 100.0 
Hotel, Lafayette, Indiana. 120 75 
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Retailers Ask for Claims Protection 


Recent developments in the matter of 
claims and lawsuits for damages caused 
by the consumption of foods have quick- 
ened the interest of canners and packers 
in protecting themselves and their re- 
tailers by suitable liability insurance. 


This problem was brought forcibly to 
the attention of many packers and can- 
ners last month when the Jewel Food 
Stores asked all of their suppliers to pro- 
vide protection to the retailer against 
such claims. Many large retailers have, 
in the past, demanded this protection 
from their suppliers but it has usually 
been done on an individual basis depend- 
ing somewhat upon the financial stabil- 
ity of the food packer. The action of the 
Jewel Food Stores appears to be the first 
in which all of their suppliers have been 
asked to protect the retail outlet. 


The most recent development was not 
entirely unexpected since the increasing 
number of such claims, some of which 
are legitimate and others having no 
merit, have in almost all cases involved 
the retailer and the local food broker or 
distributor as well as the processor. 


If the claim originates in a territory 
other than that in which the person 
claiming the injury resides the action is 
almost always brought against the re- 
tailer rather than against the food 
packer who may be located in another 
state. 


CLAIMS WITHOUT MERIT 
RESISTED 


The claims presented and the reasons 
given therefore are as varied as are the 
people involved. Even those without 
merit frequently involve tremendous 
legal expenses even though no settlement 
is made. 


A claim of this sort which was brought 
against one of our insured packers was 
recently disposed of after many months 
of litigation. The claim was thought to 
be without merit and with full knowl- 
edge and consent of the packer it was 
decided to resist the claim even though 
it could have been settled for a very 
neminal amount. The matter was finally 
brought to trial and a verdict was ren- 
dered in favor of the packer but the cost 
to the insurance company was upwards 
of $1500.00 for the defense of the claim. 


In this case and many others like it 
the insurance company which has a sin- 
cere interest in the food industry will re- 
sist claims without merit even though the 
expense is much greater than the amount 
required to make a settlement. To pay 
such claims merely because they are pre- 
sented does two things. First, additional 
claims without merit are encouraged, 
and secondly, the payment of such claims 
tends to indict the reputation and good 
will of the packer and his products in 
any given area. 


By H. H. LOOMIS 


Sales Promotion Manager 
Manufacturers & Merchants Indemnity 
Company 


On the other hand, the presentation of 
a meritorious claim should be handled 
fast and fairly by claim representatives 
who are well versed in this kind of work 
and who are qualified to get at the facts 
quickly. 


CLAIMS INVOLVING FOREIGN 
SUBSTANCE 


Food packers are frequently under the 
assumption that a claimant cannot pos- 
sibly prove that there was a foreign sub- 
stance in the product when it was pur- 
chased. The fallacy here lies in the fail- 
ure to take into consideration the fact 
that the claimant’s own testimony is 
perfectly valid evidence sufficient to take 
the case to the jury which, in all prob- 
ability, will be sympathetic to the claim- 
ant by reason of the injuries which the 
latter alleged to have sustained. 


If the claimant testifies that a can of 
food was opened and its contents im- 
mediately transferred to a clean pan for 
heating after which the claimant con- 
sumed the food and as a result, a stick 
lodged in his throat causing grave in- 
jury, such claimant makes out a prima 
facie case submissible to the jury which, 
if it believes the story, will promptly 
return a verdict for the claimant. No 
further proof of negligence is required 
if the jury believes that the foreign sub- 
stance was in the can of food when it 
was sold. 


The law is that the presence of such 
foreign substance is in itself proof of 
negligence. In many states there are 
statutes which are known as Pure Food 
Laws which are to the effect that who- 
ever manufacturers, sells or offers for 
sale food which is adulterated, corrupted, 
or otherwise deleterious and unfit for 
human consumption shall be liable. 
Breach of such statute is negligence. 


This type of case is extremely diffi- 
cult to defend and in the absence of 
being able to prove the foreign substance 
found entrance into food while under the 
dominion of the claimant or in the 
absence of proof of pure fraud, there is 
very little defense which can be asserted. 
Either of such defenses is very difficult 
of proof and the individual manufacturer 
or seller of food is seldom in a position 
to ferret out the necessary evidence even 
if it is available. 


Despite even extreme caution on the 
part of the food packer, foreign sub- 
stances do, in some manner, gain en- 
trance into foods and many such cases 
are legitimate and should be amicably 
settled. 


CLAIMS INVOLVING FOOD 
POISONING 


Another predominant type of food 
claim is that of food poisoning. Foo 
poisoning cases are the most difficult to 
handle and require the most expert at. 
tention. Toxins or poisons may come 
from chemicals, animals, plants or bae. 
teria, the latter being the most common, 

Almost all of these cases of bacteria] 
origin are either staphylococcus food 
poisoning, salmonella infection food 
poisoning, streptococcus food poisoning 
or botulism. The most common type of 
food poisoning, that which is most popv- 
larly known as “Ptomaine” is staphylo. 
coccus food poisoning. 

This type of food poisoning is charac- 
terized by its volcanic. onset including 
nausea, vomiting, diarrhea and _ acute 
prostration. The poisoning is caused by 
a toxin which is generated by staphylo- 
cocci. The symptoms which typify the 
food poisoning appear within two to 
four hours from ingestion of the food 
containing the toxin. 

Streptococcus food poisoning is an- 
other type of poisoning of bacterial 
origin. The symptoms of nausea, vomit- 
ing, colic-like pain and diarrhea are 
caused by the ingestion of great numbers 
of such bacteria and its onset comes 
within five to twelve hours after con- 
sumption of the food. 


Salmonella infection is caused by sal- 
monella micro-organisms. It is charac- 
terized by abdominal pain, diarrhea, 
chills, fever, vomiting and _ prostration. 
These symptoms develop within seven to 
seventy-two hours after swallowing the 
living organisms. 

The most severe and dangerous type of 
food poisoning is botulism. This is 
caused by a toxin generated by the bae- 
teria known as botulinum clostridium. 
It is said that the rate of fatality is 80 
percent in this type of food poisoning. 

Nowhere is there a greater need for 
the services of a trained and experienced 
investigator than in the handling of the 
food poisoning claims. In investigating 
claims of this type we use the science of 
the laboratory as well as the law. Im 
portant factors are having access to out 
standing food laboratories and a thor- 
ough knowledge of food processes and 
problems. 


MODERN INSURANCE COVERS 
ENTIRE MERCHANDISING CHAIN 

When all of these things are consid- 
ered it is understandable why the re 
tailer, usually the first party to feel the 
impact of a‘ claim, wants protection. 
The food packer who, without insurance, 
signs a “Hold-harmless” Agreement that. 
he will protect the retailer, is simply 
signing a blank check and going into the 
insurance business at the same time. For 


(Please turn to page 28) 
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Preparation Equipment 


Creance offers an alter- Fitzpatrick 
PREPARATION EQUIPMENT. nate method for 
= producing Quality 


Performs outstand- 
ing service in pro- 
viding the proper 
“kernel character” 
to FMC’'s “Cream- 
corn.” Serrated, 


 CREAM STYLE CORN 


Supplementing FMC’s extensive line of 
cream style and whole x corn preparation and 
processing equipment, FMC “‘Creamcorn” preparation 
line permits the use of whole kernels in producing a stainless steel knives, 
quality controlled cream style corn of normal texture, cutting agains? a 
appearance and flavor. This valuable equipment, thor- neoprene feed roll- 
oughly tested and proved through FMC’s research and er, slit corn kernels 
experience, offers corn packers a line-up that is easily into clean-cut pieces 
and profitably adapted to existing plant processes and of desired sizes, 
arrangements. Essentially, FMC “‘Creamcorn’”’ Prepa- 
ration Equipment provides for: (1) Cut- 
ting corn in whole kernels, (2) cleaning 
each of these whole kernels, and (3) re- 
ducing them to cream style corn accord- 
ing to canner’s individual requirements. 
Employing the FMC ‘‘Creamcorn” line 
allows continuous washing and inspec- 
tion techniques generally used for whole 
grain to be applied to cream style corn, 
thereby assuring an end product of 
highest purity and quality. 


Highlighted here are whole kernel slitting 
and pulping machines—essential equip- 
ment items in the new FMC “‘Creamcorn”’ 


fmc SUPER PULPER 


Thoroughly masticates the slit ker- 
nels to form cream portion of the 
product. Kernels are mashed 
against and forced through sani- 
tary, stainless steel screens, spe- 
cially selected according to de- 
sired product specifications. 
Kernel pulp is discharged with or 
without skins as desired. 


line: OTHER FMC “CREAMCORN” 
Fit trick PREPARATION EQUIPMENT INCLUDES: 
itzpatri 

Corn huskers and cutters, washing equipment, picking and inspec- 
aa tion tables, batch and blending mixers, consistency comwoller, 


filling machines, and sterilizing equipment. 


Performs a function 
similar to that of the 
FMC Super Pulper. 
Built of all-stainless 
materials, its high- 
speed impact blades 
reduce slit kernels to 


Write today » 


Get full details on FMC ‘“‘Cream- 
corn” Preparation Equipment 
today. Bulletin No. SS50-1, now 
@ cream by a combination action available, fully describes this im- 
of impact and mashing. Sanitary, portant FMC development. Write, 
ec:'ly accessible for cleaning. or contact your nearest FMC rep- 
resentative. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 5, CALIFORNIA 


Me 


FOOO MACHINERY 
AND CHEMICAL 
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The new million dollar research and administrative headquarters 
of the National Canners Association located at 1133 - 20th 
Street, Northwest, Washington 6, D. C., where elaborate dedica- 
tion ceremonies will be held Thursday, June 8. 


TO DEDICATE N.C.A. BUILDING 


There will be big doings next week in 
Washington when some 450 industry 
delegates converge at 1133-20th Street 
on Thursday June 8, to dedicate the new 
million dollar research and administra- 
tive headquarters of the National Can- 
ners Association. The new building will 
be open for inspection by visitors all day. 
Ceremonies will begin at 10 a.m. when 
the building committee turns the keys 
over to President Henry P. Taylor. At 
11 a.m. the oil portrait of Frank E. 
Gorrell will be unveiled. Frank M. 
Shook, a former assistant secretary of 
the Association and now Treasurer of 
the Tri-State Packers Association repre- 
senting the donors, the Association of 
Canners State and Regional Secretaries, 
will make a few remarks. 


Dedication luncheon will be held at 
12:30 in the ballroom of the Mayflower 
Hotel. Dr. Charles G. King, scientific 
director of the Nutrition Foundation, 
Inc., of New York City will be the key- 
note speaker at these ceremonies. A. K. 
(Rosey) Roswell of Pittsburgh, Pennsyl- 
vania, Philosophical and Humorous Lec- 
turer will also be one of the featured 
speakers. 


Committee meetings will be held in the 
new building on Monday, June 5, while 
the Administrative Council will meet in 
the main conference room of the new 
building on Tuesday, June 6, and the 
Board of Directors in the same room on 
Wednesday, June 7 at 9:30 a.m. 


PENNSYLVANIA DATES 


The annual convention of the Pennsyl- 
vania Canners Association will be held 
at the Penn-Harris Hotel, Harrisburg, 
Pennsylvania, November 20 and 21. 
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PICKLE PACKERS TO MEET 


The mid-year meeting of the National 
Pickle Packers Association will be held 
June 16 at Chicago’s Sheraton Hotel, 
Col. Edward T. Miller, association secre- 
tary, has announced. 


Statistics of contracted acreage for the 
current season, a report of 1950 National 
Pickle Week just concluded, and a report 
on results of tests of pickle quality which 
have been conducted at Michigan State 
College will highlight the one day 
meeting. 


CANNING COMPANIES MERGE 


Stockholders of the F. M. Stamper 
Company, St. Louis, Missouri and the 
Banquet Canning Company have voted 
to merge the two firms and have author- 
ized a new issue of stock. Both com- 
panies are packers of chicken products. 


ANOTHER PLANT FOR 
SNOW CROP 


The Snow Crop Marketing Division of 
Clinton Foods, Inc., has bought the plant 
of Northern Idaho Frozen Foods at 
Lewiston, Idaho, and will pack lima 
beans, peas and carrots, succotash and 
raspberries. Some 4,200 acres of peas 
are under contract and it is expected 
that this year’s production of frozen peas 
will run close to six million pounds. 


MARSHALL BUYS TEXAS PLANT 


The Marshall Canning Company, 
Marshalltown, Iowa, has bought the 
Griggs Canning Company plant at Na- 
talia, Texas and will install new equip- 
ment for the packing of vegetables. 


TOMATO PEELING FIRM 
INCORPORATED 


Papers of incorporation have been 
issued by the State of Maryland to Ben. 
jamin I. Buck, Beale H. Rollins anq 
Samuel Smalkin all of Baltimore, Md. 
The firm, to be known as the Associated 
Buck Canning Machines, Ine., of 393} 
Falls Road, Baltimore, Md., will manv- 
facture what has heretofore been re. 
ferred to as the Buck Tomato peeling 
machine. Mr. Buck is known to the can. 
ning industry as the inventor of the 
Buck Bean Snipper, Slicer and Grader, 
which machines were made available to 
canners in the early 30’s. 

The tomato peeling machine cores, 
steams and peels the tomatoes at a rate 
of some 1600 pounds per hour requiring, 
according to Mr. Buck, but three oper- 
ators, one at the feed end and two on 
the inspection table following the ma- 
chine. The tomatoes are fed by merely 
dumping the tomatoes into the hopper 
and the machine automatically sets the 
tomatoes for the corer after which they 
pass through a steam bath then through 
a spray of cool water which breaks the 
bond of skin after which they are sub- 
jected automatically to a vacuum to re- 
move the loosened skin. 

Florida tests, according to Mr. Buck, 
were very satisfactory and a limited 
number of machines will be made avail- 
able for the 1950 pack. Asked how many 
additional orders he could handle before 
the new packing season. Mr. Buck was 
hesitant to name a figure but indicated 
that it might be possible to deliver three 
or four or even half a dozen more ma- 
chines by that time. Orders on the books 
include some 18 or 20 machines scattered 
through the important tomato packing 
area. The machine is being sold outright 
at a price of $6,000 payable in conveni- 
ent installments. 


TEXAS GETS FIRST 
CONCENTRATE PLANT 


Texas Frozen Foods Corporation has 
begun construction of the first orange 
and grapefruit juice concentrate plant 
in the Rio Grande Valley at Harlingen, 
Texas, at an estimated cost of $1.(00,000. 
The plant is expected to be ready for 
operation early in November. Machin- 
ery will be installed for the production 
of approximately 400 gallons of conce?- 
trate an hour. 


DRIED FRUIT EXPOR® 
PROGRAM EXTENDED 


The Production and Marketing Admit- 
istration of the U. S. Department of 
Agriculture has announced exte: sions of 
the periods for making sales, porting, 
and filing of claims under th. Dried 
Fruit Export program to June ‘0, Se? 
tember 30, and October 31, 195(. respec 
tively. Program termination «tes, 
originally established, were ‘ay 31, 
June 30, and July 31, 1950, respectively: 
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EXCHANGE 


Dependable Fire Insurance 
For 42 Years 


FOOD PROCESSING PLANTS require specialized 
treatment of their insurance needs. 


This calls for understanding, experience, and “know- 
how” gained only through years of close cooper- 
ation, nationwide, with the entire industry. 


These are the qualifications which have placed 


EXCHANGE 


in undisputed leadership in this field, providing 


@ Comprehensive Protection 
@ Convenient Methods of Coverage 


@ Intelligent and sympathetic handling 
of losses 


@ Prompt Payment of Claims 
@ Low Net Cost 


This insurance plan -- sponsored by the Industry -- 
serves the Industry Exclusively -- operates under 
the Industry’s close supervision. 


Enjoy these advantages 
only through 
CANNERS EXCHANGE SUBSCRIBERS 
Lanting 8. Warner Incorporated 


CHICAGO 54, ILLINOIS 
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L. R. DODSON 


CONTINENTAL CAN 
PROMOTES FIVE 


The board of directors of Continental 
Can Company May 25 announced five 
top management promotions as a fur- 
ther step in the company’s policy to de- 
centralize responsibility for operations 
within the domestic metal container and 
crown cap divisions. 

T. C. Fogarty, formerly vice-president 
in charge of sales, has been appointed 
executive vice-president—Metal Division, 
reporting directly to the president, Hans 
A. Eggerss. Promoted to the newly cre- 
ated posts of division vice-presidents are 
Reuben L. Perin (Eastern Division), 
formerly general sales manager; Wil- 
liam M. Cameron (Central Division), 
formerly Central Division sales man- 
ager; and Sherlock McKewen (Pacific 
Division), formerly secretary and treas- 
urer—all of whom will report to Mr. 
Fogarty. Loren R. Dodson, formerly 
assistant secretary and assistant treas- 
urer, has been named secretary and 
treasurer. 


General Lucius D. Clay, chairman of 
the board, explained that Mr. Fogarty 
will coordinate the efforts of the three 
division vice-presidents, each of whom 
will have under him a sales manager and 
a manager of manufacturing. In the 
case of Cuban operations, the general 
manager will report to Mr. Perin. Re- 
porting to Mr. Fogarty also will be the 
general managers of metal container 
sales, manufacturing, and cannery equip- 
ment service, and of crown and cork 
operations. 


In addition, the board of directors 
approved the promotion of Harry A. 
Rapelye from vice-president to president 
of Continental Can Company of Canada, 
Limited, a wholly-owned subsidiary. 


DR. KROTH IN CITRUS WORK 


C. L. Skaggs, chairman of the Texas 
Citrus Commission has announced the 
appointment of Dr. Earl M. Kroth to a 
position as soil chemist in the further 
expansion of the citrus research pro- 
gram recently adopted by the Commis- 
sion. 


Dr. Kroth will be stationed at the 
Lower Rio Grande Valley Experiment 
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W. M. CAMERON SHERLOCK McKEWEN 


R. L. PERIN T. C. FOGARTY 


Station, and will begin his duties on 
June 15, coming to the Valley from Cor- 
nell University, Ithaca, New York, 
where, during the past several years he 
has done outstanding work in his field. 


Future Commission plans include a 
project to determine the nutrient and 
salinity levels in citrus of the area, with 
other projects designed to improve the 
production of quality citrus fruits. 


SAMARY FOOD PRODUCTS 


E. H. Pfahler, former food technolo- 
gist with Cherry Growers, Inc., Traverse 
City, Michigan, has bought the Ottawa 
Canning Company plant at Coopersville, 
Michigan and will operate as Samary 
Food Products packing canned and 
frozen foods. 


NORTHWEST PLANT BURNS 


The San Juan Island Cannery at 
Mount Vernon, Washington, packers of 
green peas, was destxeyed by fire on May 
17 with lost estimated at $100,000. Ori- 
gin of the fire is undetermined. 


JAY H. PRATT 


Jay H. Pratt, with more than 50 years 
in the canning business, died at his home 
in Silver Creek, New York on May 25 
following a brief illness. Mr. Pratt who 
was 75 years old, started in the canning 
business in 1898 with his father in 
Onieda County New York packing corn. 
He later joined the Erie Preserving 
Company and in 1912 organized the Peck 
and Pratt Company at Hilton, New 
York. He joined the Silver Creek Pre- 
serving Company in 1931 and had been 
plant engineer of the Irving factory of 
that company since 1943. He is survived 
by his widow, Nellie; one daughter, Mrs. 
Neol Kuhrt of Rochester and _ one 
brother, N. B. Pratt of Silver Creek. 


ENLARGES PLANT 


Regal Stores, Inc., of Indianapolis, is 
building a $100,000 cold storage unit at 
its plant there to provide for the handling 
of fresh produce, 


TEXAS FIRM PACKING 
PINEAPPLE 


The Akin brothers, Dean and Howard, 
who last year operated the Santa Rosa 
(Texas) Canning Company plant have 
installed equipment in the former Rio 
Foods plant at Mercedes, Texas for the 
processing of Mexican pineapple and 
made their first test run last week. The 
pineapple will be shipped in from Cen. 
tral Mexico by boat to Port Isable from 
where it will be trucked to the Mercedes 
plant. Styles to be packed will be sliced, 
chunks, tidbits, cube cuts and juice. The 
plant will be operated as The Santa Rosa 
Canning Company and products distrib- 
uted under the Santa Rosa label. 


N.C.A. DIRECTORY READY 


First copies of the 1950 Directory of 
Canners published by the National Can- 
ners Association were mailed to men- 
bers on Friday, June 2nd. The Asso- 
ciation is proud of the fact that this edi- 
tion is making its appearance four 
months ahead of the past several years. 
For this reason, it believes it will be of 
much greater value to the user. Asso- 
ciation officials extend their thanks to 
reporting canners and other agencies for 
this splendid cooperation. Copies may he 
obtained at $2.00 each by writing the 
Association 1133 - 20 st., N.W., Washing- 
ton 6, D. C. 


CALENDAR OF EVENTS 


JUNE 4-7, 1950—37th Spring Meet- 
ing, American Society of Refrigerating 
Engineers, Muehlebach Hotel, Kansas 
City, Mo. 


JUNE 5-7, 1950—Annual Spring Con- 
ference, Label Manufacturers National 
Association, Williamsburg Inn, Williams- 
burg, Va. 


JUNE 6-8, 1950—Spring Meeting, Na- 
tional Canners Association, Board of 
Directors, Administrative Council and 
Dedication of New Building, Washing- 
ton, D. C. 


JUNE 11-13, 1950—Summer Meeting, 
Maine Canners Association, Lakewood, 
near Skowhegan, Maine. 


JUNE 12-30, 1950—Food Technology 
School, Massachusetts Institute of Tech- 
nology, Cambridge, Mass. 


JUNE 29-JULY 1, 1950 — Midyear 
Meeting, Grocery Manufacturers of 
America, Greenbrier Hotel, White Sul- 
phur Springs, W. Va. 

SEPTEMBER 7-9, 1950— National 
Sweet Corn Festival, Hoopeston, I!I. 


SEPTEMBER 8-25, 1950 — Interna- 
tional Preserved Foods & Packing Ex 
hibition, Parma, Italy. 
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The Can you use is part of your 
Product... part of your business. 
To the extra care you take in 
making your product, add the extra 
care Crown takes in making Cans. 


Crown stands behind the labels 
of America’s Finest Foods by sup- 
plying uniformly strong, dependable, 
so0d-looking Cans of top Quality— 
the Cans you want when you 
want them. 

Ask to have a Crown Sales 
Representative call and explain the 
ideal advantages of Crown Cans and 
Crown's courteous, helpful service. 


One of America’s Largest Can Manufacturers 


Pants at Philadelphia, Chicago, Orlando. Branch Offices: New York, Baltimore, Pittsburgh, St. Louis * Division of the Crown Cork & Seal Company 
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CROP CONDITIONS 


MILFORD, ILL., May 29, 1950—Aspara- 
gus: Subnormal temperatures have 
caused the yield to be only approximately 
13 at mid season. 

Corn: Have cut our acreage to 80 per- 
cent of that planted in 1949. Plantings 
are a little behind last year, however, 
moisture is good but temperatures are 
below normal. 


VERONA, N. Y., May 25, 1950—Peas: 
We are planting no acreage this season 
and will, therefore, pack no peas in 1950. 

Wax Beans: Our first plantings went 
in on May 23, just about four days 
earlier than last year. 


CANAL WINCHESTER, OHIO, May 26, 
1950 — Alaska Peas: Planted late but 
have made good progress to date. First 
plantings are starting to bloom. Some 
Aphids are appearing and at this early 
stage they may cause some trouble. 


FREEWATER, ORE., May 25, 1950—Peas: 
We have a slightly larger acreage than 
usual and expect an average yield as 
compared with normal years. Vine 
growth, as yet, is quite short. 


CAMBRIA, WIS., May 26, 1950—Peas: 
Finished planting on May 24, about a 
week later than last year. The soil was 
quite dry until yesterday, May 25, when 
we had a good rain. Crop looks normal 
at present except that we are about ten 
days to two weeks late which puts us 
in danger of hot weather for the last 
part of the pack. We have the same 
acreage as last year. 


Corn: We started planting May 11 
which is about normal for Wisconsin. 
First plantings are up and look good. 
Acreage will be about 28 percent less. 


Lima Beans: Started planting May 26 
which is about a week late. Will have 
about the same acreage as last year. 


NITROGEN THROUGH 
LEAF SPRAYS 


Apple growers who supply nitrogen to 
their orchards through the new urea leaf 
sprays may need to apply additional 
fertilizer to the soil for best growth. 
USDA studies indicate that at present 
recommended rates, leaf sprays supply 
about one pound of actual nitrogen per 
tree when the necessary amount of spray 
is approximately 20 gallons. (This is 
in three applications at the rate of 5 
pounds of urea for each 100 gallons of 
water.) In many cases one pound of 
nitrogen per tree is not enough for best 
growth in large trees. Higher concen- 
trations are not recommended because 
they may injure the leaves. From one- 
third to one-half of the spray is retained 
by the foliage. 
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SUNLIGHT AND VITAMIN C 
IN TOMATOES 


Sunlight is more important in deter- 
mining the vitamin C content of toma- 
toes than the variety, growing condi- 
tions, color of the fruit, or any other fac- 
tor, according to food chemists at the 
Experiment Stations at Geneva and 
Ithaca, N. Y. 

“The popular belief that acid-tasting 
tomatoes have more vitamin C than flat- 
ter-tasting tomatoes is not necessarily 
borne out by actual test, although it may 
often be the case,’ say the scientists. 
“Actually, vitamin C is more closely re- 
lated to climatic conditions, especially 
sunlight. The vitamin C content of to- 
matoes during a sunny season may be 
double that found in the same variety 
during a cloudy season. 


“Red color development in tomatoes is 
dependent more upon temperature. Tem- 
peratures above 85° during ripening 
slow down the formation of the red pig- 
ment, while a temperature of 75° favors 
maximum development. Thus, hot sunny 
days would produce tomatoes high in 
vitamin C but low in color, while cool 
sunny days would produce high vitamin 
C and highly colored tomatoes.” 


The scientists conclude that the occa- 
sional relationship found between acid- 
ity, color, and vitamin C content in toma- 
toes is circumstantial rather than actu- 
ally due to cause and effect. “Tempera- 
ture, growing conditions, sunlight and 
shade, and variety may all be involved, 
with each varying independently of the 
others.” 

Generalizations that “green beans 
have more vitamin C than wax beans,” 
are also open to criticism, it is believed 
by the Station workers. “Green beans 
do have more carotene or vitamin A and 
often have more vitamin C,” they say, 
“but the latter is not a constant relation- 
ship. We have analyzed green beans 
varying from 5 to 35 milligrams of vita- 
min C per 100 grams and wax beans 
ranging from 15 to 27. Here again, 
sunlight could be a potent factor.” 


GROWERS URGED TO 
DESTROY CHOKECHERRY 


Complete eradication of the choke- 
cherry is still the only known remedy for 
the “X-disease” of cherries by eliminat- 
ing the source of this baffling virus infec- 
tion. 

So far as is known the virus spreads 
only from the chokecherry to cherries, 
not from cherry to cherry, with some 
insect acting as the carrier of the infec- 
tion, although this has not yet been 
proved. Removal of all chokecherries 
within a radius of 500 feet of the orchard 
has done much to reduce losses from this 
disease, according to scientists at the 
Experiment Station at Geneva, N. Y. 
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Cherry growers are therefore urged to 
hunt out and destroy all chokecherries 
in or near their orchards. 


Where land is open and under cultiva- 
tion, the chokecherry can be kept out by 
this means. But the plant frequently 
occurs along fence rows and stone walls 
and in rocky places where cultivation 
is out of the question. Also, it may be 
found growing in the orchard close to the 
trunks of fruit trees where it may be 
easily overlooked. 

Cutting or burning the plants will not 
eradicate chokecherry as it has a vigor- 
ous root system and can survive such 
treatment. Herbicidal sprays containing 
three fourths pound of sodium chlorate 
or ammonium sulfamate to each gallon 
of water gives good results. These sprays 
are applied in midsummer when the foli- 
age can be thoroughly wetted with the 
spray so that the poison is carried 
quickly to all parts of the plant, includ- 
ing the roots. 


PROPOSED REVISION OF 
APPLE SAUCE GRADES 


The Production and Marketing Admin- 
istration on May 23, issued proposed 
revised grades for canned apple sauce. 
If made effective this will be the third 
issue of grades for this product. As in 
the present standards the proposed re- 
vision would allow 20 points each for 
Color, Consistency, Finish, Absence of 
Defects and Flavor but would reduce the 
minimum points for the fancy grade for 
each factor from 18 to 17 and the maxi- 
mum points for the standard grade 
would be decreased from 17 to 16. 


The proposed revision appeared in the 
Federal Register of May 27. All persons 
who desire to submit written data, views 
or arguments for consideration in con- 
nection with the proposed standards 
should file the same in duplicate with the 
Chief, Processed Standardization and In- 
spection Division, Fruit and Vegetable 
Branch, Production and Marketing Ad- 
ministration, U. S. Department of Agri- 
culture, Washington 25, D. C. not later 
than June 26. 


FROZEN OKRA GRADES 
PROPOSED 


Standards for grades of frozen okra 
were proposed by the Production and 
Marketing Administration on May 19 
and published in the Federal Register of 
May 24. These standards, if made effec- 
tive, will be the first issue by the depart- 
ment of grade standards for this prod- 
uct. All persons who would submit 
written data in connection with ‘hese 
standards should file the same in cupli- 
cate with the Production and Marketing 
Administration not later than June 23. 
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WEST COAST NOTES 


PROMOTES FROEHLICH 


Cha:!es W. Froehlich, general super- 
intend-nt of Hunt Food’s 22 plants, has 
been 2 pointed Vice-President in Charge 
of all plant operations. Mr. Froehlich 
began with Hunt in 1919 as a plant elec- 
trician and has continually rose through 
the ranks to become one of the top ad- 
ministrative heads of the company. His 
first employment with the firm was in 
the San Jose plant shortly after World 
War I in which he served as a Navy 
officer. Two years later he was named 
assistant superintendent of the San Jose 
plant. In his long career with Hunt he 
has gained a thorough knowledge of the 
industry by working in almost every 
phase of production and operation. In 
1937 he was appointed superintendent of 
the Hayward plant and in 1943 was 
transferred to the Fullerton plant to 
supervise operations. His next move 
was to become General Superintendent in 
Charge of the company’s plants and 
warehouses throughout the country. 


PARROTT TO REPRESENT 
FLOTILL 
Parrott & Co., San Francisco, Calif., 
have announced their appointment as 
distributors in Northern California and 
for export of the lines of Flotill Prod- 
ucts, Inc., Stockton, California. This 
concern is a large one, canning a wide 
variety of fruits and vegetables. 


CONSIDER MARKETING ORDER 
FOR PEARS 


A public hearing was held at Sacra- 
mento, California the middle of May 
under sponsorship of the State Agricul- 
ture Department for the consideration 
of a new marketing order for Bartlett 
pears. A similar hearing has been held 
for cling peaches and a new order is 
now in effect. 


ARON TO ADVERTISE 
The Aron Packing Co., Stockton, Cali- 
fornia, canners of Corina tomato paste, 
is launching a newspaper advertising 
campaien under the direction of Bots- 
ford, Constantin & Gardner. 


RICHARD GREEN FONTANA 


Rich. rd Green Fontana, son of the late 
Mark ‘ohn Fontana, known as “the 
father of the California canning indus- 
try”, ‘ied in Ross General Hospital, 
Ross, ‘ alifornia, May 28, following an 
illness of several months. He was 59 
years age, 

His ‘ather came from Italy in the 
1860’s ind early became interested in 
tannin . The infant business prospered 
and th firm he founded became an im- 
portan part of the California Packing 
Corpo ‘ion, of which he was a director 
until | s passing in 1922. His estate 
Was vi ued at $4,000,000. 

Mr. tichard Fontana is survived by 
his wi! , Anna, a daughter, Mrs. Elena 
Cough, an, and a son Richard Jr. 
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HARVESTS YOUR CROPS 
PEAK QUALITY 


The TWO-STAGE 


The fast, light weight HUME TRACTOR-ROWER 
cuts and windrows in one operation, cuts a wide 
swath at high speed, and gets all the crop, too. 
Equipped with the famous HUME PICK-UP REEL 
that picks up and reels in even the most down- 
tangled crop. And, to assure, cutting all the crop 
on even or uneven terrain, this high speed _har- 
vester is equpped with HUME “FLOATING” 
CUTTER BAR. Cuts all the crop, cuts it fast, cuts 
it in its prime. 


ROWER it is possible to load the green vines at 
i the high speed of one ton every 90 seconds! Even 
cela 7 in soggy, wet weather the HUME GREEN CROP 
LOADER works at top efficiency. This two stage 
harvesting method enables you to cut harvesting 
time by 40%. Get all the facts today. 


t WwW re) After the crop is cut with the HUME TRACTOR- 


WRITE today for 
the new harvesting 
study, “The 
STAGE HUMETHOD 
OF GREEN CROP 
HARVESTING”, cov- 
ering the newest, 
high-speed, green 
cro harvesting 
ques. 


0 
e 
T 
D 
h 
OF GREEN CROP H | a 
& 
d 
ad 7 
e. 
rd gs: 
in 
PEL 
STED 
VS 
n- 
ds 
he 
le 
o 
er 
4 
+ 
| 
‘ 
THE C ers of Special . aguipinent — 
15 


WEEKLY REVIEW 


Distributors, it seems, have finally 
awakened to the continued heavy move- 
ment of canned foods at the retail level. 
And now that they have awakened, it is 
apparently too late on most _ items. 
There’s lively interest in almost the 
entire line with corn and lima beans 
bringing up the rear. On corn, however, 
many canners are naming prices that 
will show at least a small profit with the 
obvious intent of carrying over rather 
than incur more losses. 

Now that the spinach pack is about 
over the asparagus pack continues dis- 
appointing, interest is turning to the 
Tri-States and the approaching Alaska 
pea pack. Reports have it that Alaskas 
are looking good but that sweets are 
being retarded by the continuous rains 
(20 out of 31 days in May—four days 
only completely clear). The pack will 
be late, not getting under way on the 
shore before the end of next week and 
on the Western Shore hardly before the 
middle of the month. 

Green beans will be available shortly 
after the middle of the month it is re- 
ported. Fish packs, too, are drawing 
attention. Sardine runs were reported 


MARKET NEWS 


a great deal of attention in the very near 
future. 

The strong position of fruits and vege- 
tables is aptly described in the follow- 
ing reports from our correspondents. 


ASPARAGUS — The following prices 
on New Jersey asparagus are about in 
line with what is being named by most 
canners, although some have yet to name 
prices:—Spears No. 2 colossal $4.70; 
mammoth and large $4.60; large medium 
blend $4.55; small spears $4.05; cut 
spears $3.10. No. 300 large spears $3.90; 
large medium blend $3.75; cut spears 
$2.45; center cuts $1.50. No. 10 cut 
spears $16.50; center cuts $7.50. 


CORN —It may interest some corn 
canners to know that corn is not only 
being “quoted” but “sold” by a fine old 
midwest firm at the following prices:— 
Fey, whole kernel golden No. 1 out; No. 
303, $1.20; 12 oz. vac., $1.35; No. 2, 
$1.40; No. 10, $7.50; fey. golden cream 
style all sizes—out. Fcy. co-gent cream 
style No. 1, $1.10; No. 303, $1.45; No. 2, 
$1.60; No. 10—out. The same firm lists 
fey. tomatoes 2’s at $2.00; ex. std. 2’s, 
$1.75; and No. 214’s, $2.50. 


CITRUS—Unsold stocks of major cit- 
rus juices on hand May 13 were reported 
during the week as follows: 


better off the coast of Maine toward the 


end of the week. The tuna pack of UNSOLD FLORIDA CITRUS JUICE 


1,628,717 cases to the end of April was Grapefruit juice, sweetened........ 1,849,171 
well ahead of last year’s 1,314,717 cases Grapefruit juice, unsweetened.. 488,858 
for the same period. The salmon pack Orange juice, sweetened.............. 3,088,647 
is starting in a small way, negotiations Orange juice, unsweetened.......... 634,590 
with fishermen having finally been set- Blended juice, sweetened............. 796,110 
tled. Continued heavy imports of Jap- Blended juice, unsweetened......... 424,092 
anese tuna is a topic that will receive IE oiaiiecieuunseeccinsstecamntae 7,281,468 


1949 CRANBERRY SAUCE PACK 


Compiled by C. A. Division of Statistics 


Number 
Can Size per case 1947-48 1948-49 1949-50 
211 x 206 (7 oz.) a 25,446 66,163 
No. 3 Cyl. (404x700) (5: 12 - ms “ 1,425 
6 10 99,425 94,177 
Miscellaneous Glass 185,992 6,861 3,754 
U. S. Total... 4,007,348 2,397,162 3,400,015 


The above 1949-50 pack report is based on reports from all canners known to have packed 
cranberry sauce this season, together with an estimate for one canner not reporting. 


CANNERS STOCK POSITION—CANNED VEGETABLES 
(Thousands of actual cases—From N.C.A. Reports) 


Total Supply* Shipments to May 1 May 1 Stocks 


1948-49 1949-50 1948-49 1949-50 1948-49 1949-50 

Beans, Green and Wak... 14,352 19,632 13,414 16,434 937 3,198 
Beans, Lima 2,599 4,816 2,358 3,049 241 1,768 
Beets 4,824 7,988 4,562 6,443 262 1,545 
Carrots 2,860 2,382 2,032 1,648 828 735 
Corn 34,605 37,251 26,648 24,766 7,957 12,485 
Peas 32,256 29,930 25,880 26,662 6,376 3,268 
Tomatoes 23,416 21,592 18,680 - 18,052 4,736 3,540 
Tomato Juice 27,280 26,300 17,816 19,465 9,464 6,835 
Total 142,192 149,891 111,890 116,519 30,801 33,374 


* Pack and Carryover at beginning of Season. Season for Peas begins June 1; For Green 
and Wax Beans, Beets, Carrots, Tomatoes and Tomato Juice on July 1; and for Corn and Lima 
Beans on August 1. 


STOCKS AND SHIPMENTS—Stocks 
and shipment figures listed on this page 
merit careful study. Note that canners 
shipments to May 1 for each year 
amounted to about 78 percent of total 
starting supply. Note that distributor 
stocks were well below April 1 as is nor. 
mal but bear in mind that canners’ April 
shipments were well ahead of last year, 
No distributor stocks of May 1, 1949 are 
available for comparison. 


DISTRIBUTOR STOCKS 
Complied by Bureau of Census 
(Includes Warehouses of Retail Chains) 


(Thousands of Actual Cases) 


Commodity 5/1/50 4/1/50 11/1/49 
Vegetables— 
Beans, green and wakx...... 3,609 3,802 3,959 
Corn 6,760 7,100 7,090 
Peas 5,213 5,730* 6,402 
4,449 4,947 5,984 
Fruits— 
777 819 1,064 
Fruit Cocktail’ .... 1,618 1,662 2,044 
4,059 4,303 4,939 
Pears 1,005 1,051 963 
3,441 3,822 1,513 
Juices— 
Tomato? . 3,129 3,508 3,430 
Grapefrui 1,482 1,560 561 
Orange 1,960 2,213 954 
782 865 446 
1,384 1,527 776 


* Revised. 
1 Includes fruit for salad and mixed fruits (ex- 
cept citrus). 


“Includes also vegetable juice combinations con- 
taining at least 70 percent tomato juice. 

The pack is about over and these sup- 
plies must last to about the 1st of No- 
vember A definite cleanup is in sight. 
The tone of this market was considerably 
improved during the week. 


NEW YORK MARKET 


Buyers Watching Early Prices—Look For 
Better Early Movement — Tomato Season 
Backward—Watch For Pea Openings In Tri- 
States — Bean Market Continues In Good 
Shape — Sweet Potatoes Offered — Salmon 
Canners Reach Agreement With Fishermen 
—Citrus Routine—But Small Unsold 
Stocks Fruits. 


By “New York Stater” 


New York, June 2, 1950 


THE SITUATION—While the Mem- 
orial Day holiday on Tuesday cut into 
the week’s activities, a moderate move- 
ment in canned foods was reported for 
the period. Trade attention is centering 
on the early vegetable packs as a clue 
to what may be looked for in the way 
of canner price views when the heavier 
vegetable canning run gets under way 
later in the summer. Canned foods price 
structure is generally in sound position, 
and carryover problems will not be as 
great as some had anticipated earlier 0 
the season. 
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-HERE’S THE LOW-COST ANSWER! 
This machine removes sand, ground and 


Unlike many policies available today, Manufacturers 
other dirt always present in harvested lima ' 

° : & Merchants Indemnity Company writes a compre- 
bean vines before they are fed into a 
vines hensive food products liability policy which protects 


not only you, the packer, but also extends protection 


The removal of the dirt lessens the dam- to the retailer, the wholesaler, the jobber and the dis- 
age to the shelled beans and lowers the tributor—anyone in the merchandising chain—who 
upkeep of the viner. During the process, handles or sells your merchandise. This broad cover- 
the vines are separated resulting in more age is provided at no extra cost ! 


efficient hulling. Time is short! Many leading chains are allowing 


less than one month after notification for suppliers to 
comply with evidence of complete indemnity protec- 
tion. But you can have that protection immediately by 
insuring with the M & M Indemnity Co. No new 
policy has to be created. No endorsements have to be 
attached to old policies. There is no delay. M & M 
has had years of experience writing the policy that 
retailers now require. 


A SPECIALIST IS REQUIRED 


M & M's food products liability policy was especially 
created to serve the needs of the food industry. The 
company is now the largest writer of this type of in- 
surance in the world. 


Patent No. 2265642 


Many lima bean packers consider them 
a necessity. In 1949 there were 575 inuse. We invite you to become an M & M policyholder 
and enjoy the same realistic service and low cost pro- 


tection that leading canners and packers country-wide 
FR A N K have had for many years. 


he A M A C = E K FOR IMMEDIATE ACTION, WRITE OR WIRE DEPARTMENT C 


MANUFACTURERS & MERCHANTS 
INDEMNITY COMPANY 


KEWAUNEE WISCONSIN 


STABLISHED 1880+ INCORPORATED 1924— 35 East Seventh St., Cincinnati, Ohio - 
PEA AND BEAN HU 


SPECIALISTS Largest Writer of Food Products Insurance in the World. 
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MARKET NEWS 


THE OUTLOOK—Distributors report 
a surprisingly good over-all demand for 
canned foods, and are being forced to 
continue replacement buying in steady 
volume. This is leaving more and more 
canners down to bare floors in their 
warehouses in preparation for the new 
pack, and will undoubtedly influence 
packers in their pricing policies on 1950 
canned foods lines. On the basis of 
present conditions, many traders are of 
the belief that early-season movement of 
1950 packs will be much better than was 
the case a year ago when the 1949 packs 
were coming onto the market. 


TOMATOES — Limited quantities of 
1949 pack tomatoes remain in canner’s 
hands in the south, and are moving out 
fairly well at $1.25 for standard 2s and 
$5.75 for 10s, f.o.b. cannery. New season 
is backward, and present indications are 
for some falling-off in production, as 
compared with a year ago. While can- 
ners will run more heavily to 303s, pres- 
ent indications point to a fair pack of 
2s as well. 


PEAS—Movement in peas has fallen 
off somewhat here this week, with the 
trade waiting canner pricing of early 
pack Alaskas in the Tri-States. Oper- 
ations are expected to be in fair volume 
within the next week or ten days, and a 
good movement of early pack is in pros- 
pect. Northwestern Canners have an- 
nounced opening prices on new pack 
peas, with fancy 1-sieve 2s listing at 
$2.45, 2 sieve at $2.35. Extra standards 
list at $1.65 for 3-sieve and $1.45 for 
4-sieve, with standards quoted at $1.25, 
all f.o.b. 


BEANS—Maryland and Pennsylvania 
canners are tapering off on their oper- 
ations on Florida beans and expect to 
be operating on locally-grown beans by 
the middle of the month. The market 
continues in good shape, with standard 
cut green holding at $1.10, extra stand- 
ards at $1.20, and fancy at $1.60. Fancy 
whole green list at $2.25. Meanwhile, 
some interest has developed in carryover 
lima beans as canners seek to clear out 
stocks. Standard fresh white are quoted 
at 82% to 85 cents for 2s, with mixed 
green and white standards at 90 cents. 
Fancy small all-green are reported offer- 
ing at $1.90 for 2s. 


SWEET POTATOES—Maryland and 
Virginia canners were offering prompt 
shipment sweets at attractive prices this 
week, solid pack 2%s being quoted at 
$1.50 and syrup pack at $1.85, f.o.b. 
cannery, and subject to prior sale. 


SALMON—With Alaska canners hav- 
ing reached an agreement with fisher- 
men on prices for this year’s run of reds 
and pinks, the trade is looking for an 
opening basis about in line with that of 
1949, although canners have not yet 
taken action pricewise. Meanwhile, the 
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demand for pinks and chums for coast 
shipment had eased off, and distributors 
were apparently covered on their im- 
mediate needs. 


TUNA —There was nothing new in 
the canned tuna situation here during 
the week, and the Jap pack continues to 
make the price pace. It is expected that 
Jap tuna imports will come in for heavy 
blasting during the reciprocal tariff 
agreement hearings which got under way 
in Washington this week, West Coast 
fish canners being scheduled to make an 
appearance on June 7. 


SARDINES — Notwithstanding the 
fact that the $6.50 opening basis on new 
pack Maine sardines has come under fire 
by some canners as being not represen- 
tative of packing costs this season, offer- 
ings continue on that basis. It would 
not be surprising, however, to see some 
canners withdrawn, with such action 
preliminary to at least a 50-cents per 
case hike. California No. 1 tall natural 
sardines are cleaning up at $4.00, with 
export demand having taken large blocks 
from the market. Coast canners have 
advanced ovals to $5.75, with a possibil- 
ity that the market will move up further. 


CITRUS—Movement in Florida citrus 
juices has continued routine, with the 
trade generally working against current 
holdings before re-entering the market 
for additional supplies for cannery ship- 
ment. Orange juice 2s continue to offer 
at $1.35-1.87%, f.o.b. Florida canneries, 
with prices for other products unchanged. 


WEST COAST FRUITS — Consider- 
able price irregularity is developing in 
the canned fruit situation as canners 
move to clean out small unsold blocks 
remaining from last season’s pack. The 
undertone, however, is definitely one of 
firmness and the new pack will come 
onto a market well sold up on most 
items. The so-called “independent” seg- 
ment of the California fruit canning in- 
dustry, in particular, has cleared its 
decks for the new season’s packs, and 
with fewer canners in the field who are 
willing to book buyers’ label business, 
the marketing outlook for such packers 
is more favorable than has been the 
case for several seasons back. Oregon 
and Washington canners report stocks 
remaining from last season’s pack well 
sold up, particularly on table sizes in 
fancy and choice grades. Canned cherry 
prices have firmed up considerably on 
prospects for an extremely short crop 
this season and a price to the growers 
almost double that paid last season. 


VISITING IN NEW YORK 


Harold O. Smith, Jr., executive vice- 
president of the United States Wholesale 
Grocers’ Association, with headquarters 
in Washington, was visiting in food cir- 
cles in New York last week. 


CHICAGO MARKET 


Buying Tempo Quickened—Crop Prospects 
Not Encouraging To Date—Short Asparagus 
Pack Certain—Tomatoes Rapidly Cleaning 
Up——New Pack Beet And Carrot Prices— 
Heavy Cut In Corn Acreage — Californi 
Fruits Cleaned Up Exceptionally Well — 
Northwest Fruits Hard Hit By Weather, 


By “Midwest” 


Chicago, Ill., June 1, 1950 


THE OUTLOOK—The buying tempo 
here has quickened considerably as buy- 
ers generally have abandoned, at least 
temporarily, their rigid policy of hand to 
mouth buying in their efforts to cover 
requirements on fast disappearing items. 
Brokers’ offerings are becoming more 
limited every day and it’s quite appar- 
ent many major canned food items wil] 
be on the sold out list before the new 
packs arrive. Peaches, pears, fruit cock- 
tail, fruit salad, Northwest berries, to- 
mato products and certain grades of peas 
are difficult or impossible to find. This 
situation came about quite suddenly and 
came as a shock to many buyers accus- 
tomed to buying as needed and always 
finding plenty of merchandise available. 
However, it has created a good, healthy 
market with prices advancing canners 
generally, with the exception of those 
packing corn, should come into the new 
pack in excellent shape. 


With markets growing bare the trade's 
interest has turned to the prospects of 
coming packs and weather conditions, 
which haven’t been too good up until 
now. The terrific freeze in the North- 
west has definitely cut into anticipated 
packs and the latest spring in over forty 
years in Wisconsin has canners worried 
there. Mid-west asparagus canners who 
got under way about two weeks ago con- 
plain they have lost the two best weeks 
of their packing season. All in all, after 
many years of bumper crops this may be 
the year of adverse weather and short 
packs. Buying should be on a _ much 
larger scale than the past few years 
when new packs are available. 


ASPARAGUS—AII indications point 
to a short pack here in the Middle-west. 
Even with excellent weather from now 
on, canners complain they can’t make up 
the lost time caused by the late spring. 
Opening prices of $16.00 on No. 10 fancy 
all green cuts and tips, $2.30 on No. 300 
and $1.80 on picnic size tins, al:hough 
considerably higher than last yer, has 
not dampened the trade’s interest n buy- 
ing. It would be difficult to find « local 
canner willing to accept more bisiness 
than he already has on the books. 


TOMATOES — Mid-western to natoes 
are rapidly cleaning up with prices 
steadily working higher. Extra-stand- 
ard 2%s are available only in_|imited 
quantities at $1.95 to $2.05 depending on 
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BUILT BETTER PERFORMANCE 


Better performance is built right into Langsen- 
kamp canning equipment. 


No other organization serving the field has made a 
more thorough study of the tomato canning and com- 
ponent products industry. —_ Close field contacts, con- 
stant observation, continual research and experiments 
—all add up to this fact: Langsenkamp equipment is 
the finest - it pays its own way. 


INDIANA CHILI SAUCE MACHINE 


To manufacture chili sauce stock from whole, unpeeled, 
red-ripe tomatoes. Gains much greater yield—pro- 
duces as much as do 30 peelers! — Higher quality pro- 
duct—obtains all the essence and seed. —_ Eliminates 
peelings. 


Savings in labor with the Indiana Chili Sauce Machine 
are remarkable! 


Langsenkamp Stainless Steel 

Tanks are built for better perfor- 

mance —to last longer, operate at 

lower cost—Here’s why: 

Reinforced -- Stainless Steel bar 

welded to top of shell. | Elimin- 

ates crevices—assures sanitation. 

Channel legs, completely sup- 

ported bottom, does away with 

‘tank fatigue’ and weld stresses. 

Bottoms concave for quick drain- 

ing and easy cleaning. Tanks equipped with famous 
Kook-More-Koils and 3 way valve assembly make a 
superior product at least 20% faster—with greater 
vield, better color. 


Investigate Langsenkamp’s greater values! 


Send for complete information and prices 


227-235 East South Street, INDIANAPOLIS 25, INDIANA 


Have you tried 
the Langsen- 
kamp Superior 
Stainless Steel 
Sponge? 


BALTIMORE.MD 
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MANUFACTURERS OF 


58 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 


best quality we have made in our 55 years of 
basket making. 


Plastex Treatment 


We are equipped to 
supply your baskets 
treated with PLASTEX 
HAMPER SOLUTION 
to help control flat 
sour bacteria in toma- 
toes and to lengthen 
the useful life of 
hampers. 


Write for Full 
Information 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 
Portsmouth Virginia 
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MARKET NEWS 


quality. Extra-standard 2s are held firm 
at $1.30 to $1.40 and ones are not avail- 
able at any price. At this point it looks 
like local canners will be sold out before 
September. Tomato juice is almost non- 
existent with those canners still having 
something to sell holding firm at $2.40 
for fancy 46 oz. and $1.10 for twos. 
Puree and Catsup are also on the short 
side with lots of inquiries from the trade 
but very little offered. 


BEETS—tThe first prices from Wis- 
consin on new pack beets reached the 
market last week. Fancy sliced in No. 
10 tins are offered at $5.25, 2s at $1.15 
and 1s at 85 cents. Fancy diced are 
offered at $4.75, 2s at $1.05, 1s 75 cents. 
Fancy whole beets in No. 2 tins are 
quoted 40s and over $2.00, 30s and over 
$1.80, 20s and over $1.60, 15s and over 
$1.35, 10s an over $1.25. These prices 
are the same as last year and canners 
should do well on initial sales as they 
will be coming on a bare market as far 
as sliced and whole beets are concerned. 

The same canner offers new pack car- 
rots at $4.75 for fancy diced in No. 10 
tins, $1.10 for 2s and 75 cents for 1s. 


CORN—Corn, while still in the dol- 
drums, is receiving some strength from 
firm markets on competing canned vege- 
tables. Also this item has moved very 
well the past couple of months as, not 
only buyers, but housewives as well, have 
recognized corn as the bargain amongst 
canned vegetables and have acted accord- 
ingly. While prices are still showing 
canners a loss they are firm at present 
levels. Fancy Cream Style Golden and 
Whole Kernel in No. 303 tins are offered 
at $1.10 to $1.15 with 2s at $1.20 to 
$1.25. 

Despite the good movement lately, the 
carryover into new pack will be heavy 
and local canners are cutting acreage 
considerably in their efforts to put Corn 
back in the profit column. 


CALIFORNIA FRUITS—AII Califor- 
nia fruits have cleaned up exceptionally 
well with the trade very surprised at 
their inability to cover on items they 
should have bought some time ago. There 
was quite a scramble by buyers to buy 
Cling Peaches when they reached the low 
point of $1.65 for standard 2%s and 
then started to move up. Today, what 
little are left, are offered here at $2.00 
with ones at $1.20. The same thing could 
be said of Fruit Cocktail which dragged 
along without any interest for a good 
many months and then suddenly came to 
life with a bang. Very little offered here 
now and that at much higher prices. 


NORTHWEST FRUITS — Reports 
reaching here from Washington and 
Oregon are no longer looked upon just 
as an effort to stimulate sales as buyers 
are convinced the freeze was extensive 
with tremendous loss of fruit. It’s quite 
apparent there will be no Elberta 
Peaches from the Northwest this year 
and a much smaller pack of Pears and 
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Prune Plums at higher prices. The pack 
of Berries and Cherries, from that sec- 
tion, will be off about half of last year 
with prices much higher. Cherries that 
canners purchased last year at 6 cents 
to 7 cents lb. will, no doubt, cost them 
14 cents to 15 cents lb. this year. This 
is an indication of prices to come on the 
finished product. Needless to say when 
these facts sunk in, there was a flurry 
to cover and considerable business was 
done here although most canners are now 
withdrawn. 


CALIFORNIA MARKET 


Business Volume Continues Good—Aspara- 

gus Pack Behind Last Year—Spinach Well 

Sold—tThe Position Of Fruits—Apple Sauce 

Popular — Steady Business In Tomatoes — 

High Grade Beans Held—Tuna Pack Ahead 
Last Year—Salmon Firmly Held. 


By “Berkeley” 


Berkeley, Calif., June 1, 1950 


THE SITUATION—A good volume of 
business continues on most items in the 
fruit and vegetable list, with indications 
that prices on these lines will, in gen- 
eral, be higher on the new pack than on 
the carry-over from last season. Buyers 
have been visiting this market of late 
from many of the prominent distribution 
centers and have been purchasing quite 
freely of spot goods, as well as making 
tentative arrangements for stock of new 
pack. There seems to be no items on 
which there is a real weakness, although 
a few are moving rather slowly. May 
was a rather cool month and some crops 
are being held down somewhat in output. 
In general, however, the outlook is re- 
garded as satisfactory, despite the lack 
of rain. 


ASPARAGUS—tThe pack of aspara- 
gus is well behind that of last year to a 
corresponding date and early sales have 
been such that several large canners 
have withdrawn offerings for the time 
being, especially on all-green. Prices 
remain without change and demand is 
keeping up well, despite the heavy vol- 
ume of early business. Many buyers 
are specifying early deliveries, prefer- 
ring to have a larger part of their pur- 
chases in their possession than a year 
ago. May went out with a touch of 
warmer weather, suggesting that June 
might witness an improvement in the 
size of the pack. However, but one month 
remains for this crop. 


SPINACH—Spinach has been a bright 
spot in the canned food picture for can- 
ners and brokers, a very large part of 
the output having already been sold, 
with prices firm and above the opening 
lists. Fancy is quoted at $1.30, $1.60 


and $5.00 respectively for Nos. 2, 24 
and 10. The output has been up to 
expectations and the same is true of 
quality. 


FRUITS—Apricots and cherries are 
still to be had in most items in the list, 
although a lot of shopping around would 
probably have to be done to locate any 
holdings of solid pack pie or water 
halves in No. 10 apricots. Stocks of 
apricots are much less than one-half the 
size of those on hand a year ago, but 
another good-size crop is ripening and 
canning will be under way in two or 
three weeks. Growers are hoping for an 
improved shipping season. This fruit 
was formerly in marked demand in 
Europe in both canned and dried form 
and the loss of this market is keenly felt. 
The Elberta peach crop in California 
will be smaller than that of last year, 
according to reports from the principal 
growing districts, with growers insisting 
on higher prices. Canners hold that 
present demands mean that new pack 
must be priced at $3.35-$3.50 for No, 
21%s fancy. Canned cling peaches con- 
tinue to move off steadily, but lists are 
complete in most instances, with the ex- 
ception of water halves and solid pack 
pie in No. 10s. Stocks are low in the 
No. 10 list, the carryover a month ago 
listing but about 400,000 cases at that 
time. Halves in No. 2%s are selling 
from $2.20 for buyers’ label to $2.35 for 
featured brands. 


APPLE SAUCE — California pack 
apple sauce made a hit with the trade 
with the 1949 output and preparations 
are being made for even a larger pack 
this year, despite a smaller crop. This 
pack centers largely around the flavorful 
Gravenstein apple which matures early 
and which must be handled quickly. More 
canners operated on this fruit last year 
than ever before, and a record pack was 
made. Some s.a.p. business is already 
reported, but this is on a small scale. 


TOMATOES — Tomatoes are moving 
off fairly steadily, but the rush of busi- 
ness expected by some has failed to ma- 
terialize. High rail rates wreck many 
prospective sales, but some good ship- 
ments are being made by water to the 
Atlantic seaboard. Prices on solid pack, 
or fancy, are largely: No. 1, $1.40; No. 
2, $1.75; No. 2%, $2.25, and No. 10, 
$8.25. Standards are No. 1, $1.15%: 
No. 2, $1.35; No. 2%, $1.55, and No. 10, 
$6.00. Juice may be had at $1.05 for 
No. 2 fancy, and $2.35 for 46-oz. 


BEANS — Holdings of unsold green 
beans in California are confined almost 
exclusively to the higher qualities, 4 
situation not experienced in years. Last 
year’s opening lists are still in effect. 


TUNA—The pack of tuna in Califor- 
nia is keeping well ahead of that of last 
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year when a record was established. The 
April pack amounted to 522,738 cases, 
while that for the first four months of 
the year was 1,628,717 cases, against 
1,314,713 cases a year earlier. The pack 
of albacore for the four month period 
was very small, having been but 2,176 
cases, compared with 6,075 cases for this 
period in 1949. Some canners have step- 
ped up their prices on fancy albacore 
halves to around $16.00 a case, but light 
meat continues to be offered at $13.25, 
standard at $12.00 and chunks at $11.00. 


SALMON — Canned salmon is being 
rather firmly held, as holdings have been 
reduced by the steady demand in recent 
weeks. The Alaskan pack is expected 
to be smaller this season and the labor 
situation is causing considerable concern. 
Within the week the announcement was 
made that the West Coast CIO Fisher- 
men’s Union has merged with the Inter- 


national Longshoremen’s and Ware- 
housemen’s Union headed by Harry 
Bridges. The union has 20,000 members 


from Alaska to the Mexican border. 
Alaska red No. 1 tall are quoted nomi- 
nally at $26.00 a case, pinks at $15.25, 
with spring pack fancy Columbia River 
chinooks at $20.00 for halves. 


GULF STATES MARKET 


Better Demand For Shrimp—Crabmeat 
Production On The Increase. 


By “Bayou” 


Mobile, Ala., June 2, 1950 


SHRIMP—While the buying of canned 
shrimp is still done in a shy manner, yet 
the apparent timidity or fear displayed 
by buyers a while back seems to have 
worn off to the extent that they are 
showing interest in keeping their inven- 
tories a little heavier stocked, hence the 
market shows a slight improvement. 

There is practically no change in 
prices, and reputable canners with estab- 
lished brands are quoting: Small shrimp 
$3.75 to $4.00 a dozen; Medium $4.15 to 
$4.35; Large $4.50 to $4.75 and Jumbo 
$480 to $5.00 in 5 ounce tins, f.o.b., 
cannery 

There was a healthy increase of 2,231 
barrels in the production of shrimp last 
week over the previous one, as 8,806 bar- 
tels were produced last week and 6,575 
barrels the previous one 

The canneries received 3,995 barrels 
shrimp last week and 2,461 barrels the 
Previons one. 

Landings of shrimp for the week end- 
ing May 19, 1950 were: Louisiana 6,275 
barrels, including 3,790 barrels for can- 
ting; Mississippi 507 barrels, including 
05 barrels for canning; Alabama 217 
barrels; Florida (Apalachicola) 139 bar- 
tls; and Texas 1,668 barrels. 


THE CANNING TRADE 


June 5, 


As reported by all Market News offices 
last week, total holdings of frozen 
shrimp increased 46,320 pounds and were 
approximately 221,900 pounds less than 
four weeks ago. Total holdings were 
approximately 1,506,140 pounds more 
than one year ago. 


The canneries in Louisiana and Missis- 
sippi reported that 20,347 standard cases 
of shrimp were canned during the week 
ending May 20, 1950, which brought the 
pack for the season to 665,591 standard 
cases. During the same period last sea- 
son 547,578 standard cases were canned. 


MARKET NEWS 


CRABMEAT—Production of crabmeat 
is well under way and 12,376 more 
pounds of crabmeat were produced last 
week than the previous one. The amounts 
were 36,421 pounds last week 24,045 
pounds the previous one. 

Landings of crabmeat for the week 
ending May 19, 1950 were: Louisiana 
17,697 pounds fresh cooked and pro- 
cessed; Alabama 1,283 pounds fresh 
cooked; Mississippi 2,165 pounds fresh 
cooked; Florida (Apalachicola) 2,900 
pounds fresh cooked. 

Louisiana is the only area reporting 
processed crabmeat. 


Preduce 2ualily 


“it It's TOMATO EQUIPMENT - 
Have 


This machine will enable you to produce juice for your pack—It is almost a must 
this season. Capacity of 20 to 30 gallons of tomato juice per minute. 


Write for detailed information 


A. K. ROBINS & COMPANY, INC. 


FOOD PROCESSING MACHINERY 
BALTIMORE 2, MARYLAND 


Cut Coasts- 


ROBINS JUICE FINISHER 


Motor driven machine ill- 
ustrated. Can also be 
furnished for belt drive. 
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CAMERON ADDRESSES 
NUTRITION FOUNDATION 


Speaking before the Nutrition Foun- 
dation, Inc. early last month at Skytop, 
Pennsylvania where nutritionists were 
gathered together for a roundtable dis- 
cussion, Dr. E. J. Cameron, Head of 
N.C.A. Research Laboratories, appropri- 
ately traced the history of research at 
N.C.A. Laboratories. As most readers 
know, dedication ceremonies for the 
brand new million dollar N.C.A. Labora- 
tories will be held on Thursday, June 7. 
It seems but fitting then that the accom- 
plishments to date be recounted. 

He spoke of the early days under Bige- 
low and Bitting, of the expansion in the 
nature of an addition at Seattle in 1919 
and San Francisco in 1926. Using the 
annual report for 1949 as an example, 
he told of the bacteriological surveys on 
peas in Indiana, Wisconsin and Michi- 
gan, on tomato juice in Ohio and Indi- 
ana, on corn in Ohio and the special sur- 
veys in Delaware, Maryland and Vir- 
ginia covering a variety of products. He 
spoke of the work of the home laboratory 
on germicidal agents and of the studies 
on tomato juice spoilage organisms; of 
the processing studies undertaken in 
both tin and glass. He recounted the 
activities of the N.C.A. laboratories in 
the fiield of sanitation; in waste dis- 
posal; of the increasing tempo of food 
standards work and of the added burden 
brought about by the insecticide hear- 
ings now in progress relative to residue 
tolerances. 

Dr. Cameron told his audience of nu- 
trition experts how representatives from 
the principle laboratories work together 
on important processing investigations 
under the control of a special committee 
known as the Processing Committee. He 
told them how National Canners Asso- 
ciation and the Can Manufacturers Insti- 
tute had collaborated on a nutrition pro- 
gram with nine universities and experi- 
ment stations. He illustrated the advan- 
tages that have accrued to the industry 
through.a policy of collaboration with 
Universities, Government groups and in- 
dustry agencies. Truly it is a record of 
which both Dr. Cameron and the indus- 
try may be proud. 


NO EARLY APPLICATION OF 
ANTIBIOTICS—N.C.A. 


Commenting on the recent publicity 
concerning the possible use of Antibiotics 
and particularly Subtilin in the field of 
food preservation, the National Canners 
Association Laboratories in the Infor- 
mation Letter of May 27th advised mem- 
bers that early application of antibiotic 
preservation cannot be expected. Text 
of the statement follows. 

“Work to date at the Washington 
Laboratory has been of an exploratory 
nature, but in the experimental program 
repeated observations have been made 
which create doubt that actual killing of 
spoilage organisms is accomplished by 
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subtilin and mild heat. Minute quanti- 
ties of this substance produce a remark- 
able effect in preventing spore develop- 
ment, but even after prolonged exposure 
to subtilin some spores have been found 
to be living. If these observations are 
confirmed, future work in this new field 
will have to be directed to determining 
means by which subtilin, or some other 
antibiotic, can be made actually destruc- 
tive to the spores, or to causing their 
permanent inhibition. 

“On the basis of the experimental find- 
ings referred to and without reference 
to the supplemental questions of toxicity 
and compliance with legal food stand- 
ards, it seems clear that no early applica- 
tion of antibiotic preservation can be 
expected.” 


QUALITY PROTECTION TO 
FEATURE PACKAGING MEET 


“Quality Protection” has been selected 
as the theme for the nine conference ses- 
sions to be held in conjunction with the 
3rd Western Packaging & Materials 
Handling Exposition, scheduled for 
August 16 through 18 in San Francisco’s 
Civic Auditorium. 

The conference will stress the import- 
ance of quality protection at every step 
in processing a product—from the selec- 
tion of the type of package and packag- 
ing material to its handling through pro- 
duction, into the warehouse, to the deal- 
ers’ shelves, and finally into the con- 
sumers’ hands. 

“There has been considerable discus- 
sion in the past with reference to eye 
appeal,” said Dr. H. C. Diehl of Berke- 
ley, California, director of the Refrigera- 
tion Research Foundation, and member 
of the Conference Council, “but little 
emphasis has been placed on the very 
thing that makes for repeat buying—the 
quality protection.” 

Nine prominent speakers for the three 
half-day conference sessions will be 
chosen at the next meeting of the Con- 
ference Council. 


1949 PACK OF PIMIENTOS 


Compiled by N.C.A. Division of Statistics 


Actual Cases 


U.S. 

Size Georgia Other States Total 
No. 4Z Filat............ 219,591 96,070 315,661 
No. 7Z 31,804 238,204 
No. 14Z .... 640 20,873 
65 65 
No. 2% .... 10,256 192,486 
1,000 1,082 
Miscellaneous Tin 656 656 
2Z Glass 12,220 30,115 
4Z Glass ........ 2,667 64,915 
1,601 
994,498 155,378 1,149,876 


The above report is a summary of all canners 
known to have packed pimientos in 1949., ‘Other 
States” include California, Indiana, Tennessee, 
Texas, Mississippi, 


THE CANNING TRADE 


DISTRIBUTORS NEWS 


MENDES MOVES 


George A. Mendes Company, New 
York City food brokers, have vacated the 
premises at’l Hudson Street which they 
have occupied for the past 35 years, and 
have moved into more spacious quarters 
at 225 Broadway. The now location js 
more accessible to the Metropolitan area 
and the company is quite proud of its 
modernized set up. 


IN NEW OFFICES 


Finck-Jones-Libby Co., New York City 
food brokers, have moved to new quar- 
ters at 60 Hudson Street, New York 13. 


GETS NAAS ACCOUNT 


Naas Corporation of Indiana, tomato 
products packers of Portland, Indiana, 
have appointed Edward Kehr, food 
broker, to represent them in the St. 
Louis area. 


LUCKY STORES OPEN 
NEW OFFICES 


The new administration offices and 
warehouses of Lucky Stores, Inc., at San 
Leandro, California were formally opened 
with appropriate ceremonies on May 30. 


NEW GROCERY FIRM 


Capitalized at $100,000, Sawyer Syrup 
Co. has been organized at Swannoa, 
N. C., by William R. Wood, Cecile Wood, 
and William Cooke. The new firm will 
deal in grocery and food products. 


JOBBER-RETAILER DRIVE 


A nation-wide drive to develop closer 
wholesaler - retailer teamwork in food 
distribution will be launched in the near 
future, Sherwin A. Hill, president of the 
National - American Wholesale Grocers’ 
Association, announces. 


Mr. Hill, who is president of Lee & 
Cady, Detroit wholesale grocers, told a 
press conference at The Blackstone in 
Chicago that the wholesale grocers’ na- 
tional organization program will be 
based on findings developed by an indus- 
try-wide survey conducted by the Com- 
mittee on Modern Food Distribution. 
Rudolph L. Treunfels, of City College of 
New York, is committee chairman. 


Plans for the campaign, which is de- 
signed to strengthen the position of the 
independent in food distribution will be 
discussed at this week’s two-day midyear 
meeting of National-American in Chi- 
cago. A major objective, Mr. Hill ex- 
plained, will be further efforts to reduce 
food distribution costs. 


CANNER VISITS EAST 


William P. Mullen, of the Turlock 
Cooperative Growers, San Francis¢o, 
was visiting the New York trade last 
week, headquartering with his brokers, 
the A. C. Clark Co. 
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TEXAS CITRUS UNDER STUDY 


Th Texas Citrus Commission has ap- 
points | Southwest Research Institute as 
scient fie coordinator for all research 
to be sponsored by the Commission dur- 
ing the period ending September 1, 1951. 


Apvointment of the nonprofit scien- 
tific :esearch organization at San An- 
tonio in this coordinating capacity was 
announced jointly by Stanley Crockett of 
Harlingen, Chairman of the Research 
Committee for the Commission, and Dr. 
Cc. L. Shrewsbury, Chairman of Agri- 
cultural Research for the Institute. 

The Commission has in mind the gen- 
eral improvement in quality of all citrus 
produced in the Rio Grande Valley 
through research studies with different 
varieties, root stock, fertilizer treatment, 
soil type analysis, irrigation practices 
and all factors that may relate to the 
fruit’s quality. It hopes to establish 
through research positive proof of the 
apparent superiority of Texas citrus as 
regards sweetness. Studies in market- 
ing also are being programmed. 

Dr. Shrewsbury, nationally known 
authority on agricultural chemistry, was 
named to act for the Institute as direc- 
tor of the Research program and re- 
quested by the Citrus Commission to 
closely study results of research on cit- 
rus in California, Florida and Arizona. 


RETAILERS ASK FOR CLAIMS 
PROTECTION 
(Continued from page 8) 


the packer to do this means that he is 
assuming a tremendous risk. Yet, if 
he does not provide protection for the 
retailer in some manner, and if the pres- 
ent trend of the retailers to demand such 
protection continues, a packer may lose 
some of his best retail outlets. 


Those now having such insurance 
should be very careful about signing a 
“Hold-harmless” Agreement. To do so 
would be the assumption of liability by 
contract. Most insurance policies, unless 
otherwise endorsed, exclude coverage for 
liability assumed by contract between 
the policyholder and another party. 


The modern food products insurance 
policy is one which will protect not only 
the packer but everybody who handles, in 
his merchandising chain, any of the 
packer’s products. This chain may in- 
clude in addition to the packer the 
broker, wholesaler, distributor and cer- 
tainly the retailer . 


The up-to-date policy is also one which 
provides this extended coverage without 
extra cost to the packer. It should not 
be subject to any aggregate or overall 
limit of liability because while claims 
are being investigated and settled which 
may arise out of one batch of food and 
which claims may require the full 


amount of the aggregate limit, a subse- 
quent series of claims from another 
batch of food may develop in which case 
the packer would find that for the second 
and succeeding claims the aggregate 
limits of his policy had been exhausted. 


The policy should also include coverage 
for property damage as bottles and cans 
do explode in homes with resultant dam- 
age to walls, draperies, clothing, ete. 


The answer to the problem may be 
found in the purchase by the packer of 
an up-to-date insurance contract, with 
adequate limits and extended coverage, 
from a bona fide insurance company. 
Thus the packer, and everyone else in 
the merchandising chain, will be pro- 
tected. Confidence in the packer’s prod- 
uct will be increased and the packer’s 
sales story will be more quickly accepted. 


GROCERS SELECT MIAMI 


The U. S. Wholesale Grocers Associa- 
tion has selected Miami Beach, Florida 
as the place for its 59th annual conven- 
tion and 3rd annual food distribution ex- 
position Harold O. Smith, Jr., Executive 
Vice-President, has announced. Dates 
selected for the event are April 22, 23, 
24, 25, 1951. The Convention will open 
on Sunday Evening April 22 with a “get 
together” with the business sessions and 
exposition held on the three days fol- 
lowing. 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
W’SHERS, ROD-SHAKERS, CREMOGENIZERS, 
TR'MMERS, MACERATORS, SUCCULOMETERS, 
M: TURITY SELECTORS, FEEDERS, CONVEYORS, 
CC NSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 
S/NITARY PIPE, AND ACCESSORY EQUIPMENT 


THE UNITED COMPANY (Ju) 


-WESTMINSTER MD 


THE CANNING TRADE 


June 5, 1950 


V-3-5 
V-3-C 
COMMERCIAL CORRUGATED 


UNITED CONTAINER CO. 


5éth & LANCASTER AVE., PHILADELPHIA 31, PA. 
Phone: GReenwood 3-8000 


Government Specifications 
JAN P-108 
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A COMPLETE COURSE IN CANNING 


The Industry’s Cook Book for over 40 years 
SEVENTH EDITION, COMPLETELY REVISED 


FOR MANAGERS, 


380 pages of proven pro- 


AND BUYERS 


Size 6x9, 380 Pages Beautifully Bound 
Stamped in Gold —a famous processor 


All the newest times and temperatures . . ; Used by Food Processors to check times, 
All the newest and latest products : . ~. : temperatures and RIGHT procedure . .. . 
e Fruits e Vegetables e Meats e¢ Milk by Distributors to KNOW canned foods .. . 
Soups e Preserves « Pickles *« Condiments by Home Economists to TEACH the subject ol 
Juices e Butters e¢ Dry Packs (soaked) food preservation. 

Dog Foods and Specialties in minute detail, 
with full instructions from the growing through 
to the warehouse. 


For sale by all supply houses and dealers 
. . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 
BALTIMORE 2, 20 South Gay Street, MARYLAND 
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